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PREFACE. 


IT  may  be  thought  neceffary,  in  compliance 
with  cuftom,  that  I  fhould  fay  fomething  by 
way  of  Preface.  If  the  reader  would  be 
informed  what  my  reafons  were  for  appear¬ 
ing  in  print,  I  fhall  candidly  acknowledge,  that  the 
great  profpeft  of  a  confiderable  advantage  to  my- 
felf  was  indeed  the  ftrongeft  perfuafive  ;  but  I  can 
with  equal  truth  affirm,  that  it  affords  me  no  fmall 
pleafure  to  think  I  am  doing  my  country  at  the 
fame  time  a  very  great  piece  of  fervice  ;  and  doubt 
not  but  that,  as  many  will  foon  experience  it,  my 
labour  will  bc  thankfully  received  and  acknow¬ 
ledged. 

Difcoveries  and  Improvements  ought  not  to  be 
concealed  ;  the  public  good  calls  loudly  for  them ; 
but  then,  in  return  for  the  great  advantage  the 
public  receives  from  them,  the  author  of  any  fuch 
difcovery  may  with  the  greateft  jufficc  claim  an 
adequate  reward. 
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The  following  Receipts  and  Directions  are  not 
collected  from  Books,  nor  interfperfed  with  old 
women’s  noftrums  ;  but  they  are,  in  very  truth, 
the  refult  of  my  own  long  Experience  in 
trade,  founded  on  chemical  principles,  which  are 
principles  of  never-erring  nature. 

Perhaps  I  had  never  thought  of  this  Method  of 
communicating  my  little  knowledge,  had  it  not 
been  for  many  gentlemen  in  the  counties  of  Glan¬ 
ce  ft  er,  Hereford ,  JHorcefter ,  &c.  for  whom  I  have 
done  a  great  deal  of  bufinefs,  in  the  cyder-way 
particularly  ;  and  who  have  often  exprefs’d  their 
defire  of  feeing  my  directions  for  the  management 
of  cyders,  &c.  made  public. 

And  no  doubt  fuch  a  thing  was  wanting  ;  for 
it’s  hardly  credible  how  much  liquors  of  almoft 
every  kind  is  fpoiled  by  mifmanagement.  Few 
people  know  the  nature  of  fermentation,  without 
which  no  vinous  fpirit  can  be  produced  ;  nor  any 
liquor  be  render’d  fine  and  potible. 

Fermentation  feparates  the  particles  of  bodies, 
and  from  liquids  throws  off  the  grofs  parts  from 
the  finer,  which,  without  it,  could  not  be  effected. 
There  is  what  is  called  a  fret,  which  is  only  a  par¬ 
tial  fermentation,  that  nature  is  flrong  enough  in 
fome  liquors  to  bring  on,  without  the  affiftance  of 
art  ;  but  this  fret,  or  partial  fermentation,  is  never 
flrong  enough  to  difeharge  the  liquor  of  its  foul 
parts  ;  and  if  they  fhould  ever  happen  to  fubfide, 
theleaft  alteration  in  weather,  as  well  as  a  hundred 
other  accidents,  will  occafion  their  commixing,  and 
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render  the  liquor  almoft,  or  altogether  as  foul  as 
ever  ;  to  prevent  which  we  call  in  the  afliflance 
of  art,  and  which  our  method  will  effe&ually 
prevent. 

In  brewing  beer,  yeft  is  apply’d  to  it,  in  order 
to  ferment  it,  without  which  it  would  never  be 
beer.  This  opens  the  body  of  the  liquor,  and 
renders  it  fpirity  and  fine. 

The  reafon  that  cyder  is  not  often  fine,  is  owing 
to  its  not  being  fermented.  After  it  is  got  into 
thehogfhead,  the  generality  of  people  think  they 
have  acquitted  themfclves  very  well,  and  done  all 
the  neceflary  bufinels,  except  racking  it.  But  I 
can  afiiire  them,  the  more  any  liquor  is  rack’d,  the 
more  it  is  weaken’d.  By  often  racking,  it  lofeth 
its  body,  and  fo  becomes  acid  f  or  want  of 
to  fupport  it. 

Another  grofs  error  many  people  are  guilty  of, 
in  keeping  the  bungs  out  of  the  calks.  Nothing 
is  more  pernicious  to  fermented  liquors,  than  their 
being  expofed  to  the  open  air,  whereby  they  lofe 
their  ftrength  and  flavour.  Take  a  bottle  of  wine, 
draw  the  cork,  and  let  it  fiand  expofed  to  the 
open  air  for  twenty-four  hours  only,  and  you  will 
then  find  it  dead,  flat,  and  infipid  ;  for  the  fpirit 
is  volatile,  and  has  been  carried  off  by  the  air,  and 
what  remains  is  the  grofs,  elementary  part  chiefly. 

A  cyder-cafk  fhould  never  be  kept  open  more 
than  fourteen  or  fifteen  days,  that  is,  ’till  the  fer¬ 
ment  is  fiopt  ;  but  fo  contrary  is  the  praftice,  that 
I  have  known  them  very  commonly  kept  open 
;  three 
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three  or  four  months.  It  hath  been  obje&ed  to 
me  by  cyder  and  fweet-makers,  that  flopping  up 
the  calk  fbfoon  will  endanger  the  head  being  blown 
out*  or  burfted  ;  but  their  fears  are  groundlefs, 
provided  the  ferment  is  flopt.  The  bottoms  are 
quite  confined,  and  it  is  impoflible  they  jfliould 
rife,  unlefs  a  forcing  be  added  to  raife  them, 

The  befl  time  for  bottling  your  cyder,  is  in  the 
winter,  or  cool  weather,  when  it  is  down ,  other- 
wife  you  will  hazard  breaking  moft  of  the  bottles. 
The  befl  method  of  keeping  it,  is  to  put  it  up  in 
dry  faw-duft,  which  will  keep  it  in  a  due  tempe¬ 
rature  of  heat,  without  the  colour’s  fubfiding,  un¬ 
lefs  you  have  laid  a  high  colour  on  it,  which,  by 
long  keeping,  will  fubfide  in  the  fame  manner 
port-wine  doth  in  bottles.  For  ’tis  impoflible  to 
fet  a  colour  on  cyder  fo  flrong,  as  to  have  it  Hand 
the  bottle  more  than  twelve  or  eighteen  months,  at 
farthefl.  The  natural  colour  will  change  but 
little  in  a  much  longer  time. 

What  I  have  faid  of  the  fweet-making-bufinefs, 
(which  I  have  been  conflantly  concerned  in  for 
more  than  twenty  years)  is  principally  relating  to 
fermentation  ;  for  it  is  in  all  kinds  of  made-wines 
the  chief  thing  to  be  obferved.  I  fhall  juft  take 
notice  here  of  one  or  two  things,  by  way  of  caution. 

If  your  fruit  be  candied,  the  befl  way  to  clean 
them  is  by  bagging,  and  then  you  may  eafily  take 
the  Items  from  them. 

It  is  very  feldorn  that  the  fruit  is  all  of  the 
fame  goodnefs,  I  would  therefore  recommend, 
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that  the  bed  fruit  be  made  feparate  from  the  or¬ 
dinary,  it  being  eafy,  and  much  more  prudent,  to 
mix  the  liquors  to  your  palate,  than  to  run  the 
hazard  of  making  the  good  fruit  with. the  bad,  a 
fmall  quantity  of  which  will  fometimes  fpoil  the 
flavour  of  the  liquor,  and  turn  it  acid. 

As  to  the  method  of  brewing  malt-liquors,  I 
lhall  only  here  obferve,  that  the  praCtice  of  boiling 
the  wort  fo  long  as  is  often  done,  is  very  injudicious. 
Five  minutes  is  long  enough  :  a  longer  time  ferves 
only  to  evaporate  the  fpirit,  without  having  any 
good  effeCt. 

Under  the  head  of  malt-liquor,  I  have  confined 
myfelf  to  giving  proper  inftruCtions  for  curing  their 
diforders,  fuch  as  fining  ’em,  &c.  which  muft  be 
of  great  ufe  to  victuallers  as  well  as  private  families, 
who,  by  reafon  of  thebadnefsof  malt,  mifmanage- 
ment,  bad  weather,  or  other  accidents,  have  fre¬ 
quently  quantities  by  them,  which,  for  want  of 
knowing  how  to  cure,  lie  ufelefs,  and  are  fome¬ 
times  thrown  away. 

In'  the  courfe  of  thefe  receipts,  I  have  endea¬ 
voured  to  lay  down  every  thing  as  plain  as  poflible, 
preferring,  in  thefe  cafes,  plainnefs  to  elegance, 
even  tho’  I  were  capable  of  it,  which  indeed  I 
have  no  pretenfions  to. 

Before  I  take  leave  of  my  reader,  I  muft  ad- 
monifli  him,  that  if  my  directions  are  not  obferved 
punctually,  I  will  not  be  anfwerable  for  his  fuc- 
cefs  ;  for  he  may  be  afliired,  in  matters  of  this 
kind,  a  great  deal  depends  upon  what  many  people 
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think  trifling,  and  of  no  confequence  whether 
done  or  not.  But  on  the  other  hand,  if  he  will 
take  care  to  obferve  them  exaftly,  I  am  fure  they 
will  fully  anfwer  his  expectations.  So  fliall  he 
not  repent  laying  out  his  money  on  this  little ,  but 
not  the  leaft  valuable ,  book  ;  nor  will  my  repu¬ 
tation  fuffer  in  having  penn’d  it  for  his  ufe  ;  which 
is  the  earned  wifh  of 


His  humble  Servant, 


T.  C. 


(  9  ) 
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~W"  ET  your  fruit  be  as  near  the  fame  ripe- 
^  nefs  as  poffible,  otherwifc  the  juice  will 
1  j  not  agree  in  fermenting.  When  they 
are  properly  fweated,  grind  and  prefs 
them  ;  and  as  foonas  you  have  filled  a  calk,  if  a 
hogfhead,  which  is  one  hundred  and  ten  gallons, 
ferment  it  as  follows  ;  and  if  lefs,  proportion  the 
ingredients  to  your  quantity. 


A  F  e  r  m  e  n  t  for  Cyder. 

rO  one  hogfhead  of  cyder,  take  three  pints 
of  folid  yell,  the  mi  Id  elf  you  can  get  ;  if 
nugh,  wafh  it  in  warm  water,  and  let  it  Hand  ’till 
is  cold.  Pour  the  water  from  it, and  put  it  in  a 
II  or  can  ;  put  to  it  as  much  jalap  as  will  lay  on 
fix-pence,  beat  them-  well  together  with  awhi/k, 
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then  apply  fome  of  the  cyder  to  It  by  degrees  ’till 
your  can  is  full.  Put  it  all  to  the  cyder,  and  flir 
it  well  together.  When  the  ferment  comes  on, 
you  muft  clean  the  bung-holes  every  morning 
with  your  finger,  and  keep  filling  the  vefiel  up. 
The  ferment  for  the  fird  five  or  fix  days  will  be 
black  and  (tiff ;  let  it  Hand  till  it  ferments  white 
and  kind,  which  it  will  do  in  fourteen  or  fifteen 
days  ;  at  that  time  flop  the  ferment,  otherwife  it 
will  impair  its  flrength. 


To  flop  the  Ferment. 


IN  flopping  this  ferment,  which  is  a  very  flrong 
one,  you  muft  firft  rack  it  into  a  clean  calk, 
and  when  pretty  near  full,  put  to  it  three  pounds 
of  courfe,  red,  fcowerktg  fand,  and  flir  it  well  to¬ 
gether  with  a  flrong  flick,  and  fill  it  within  a  gallon 
of  being  full  ;  Jet  it  Hand  five  or  fix  hours,  then 
pour  on  it  as  foftly  as  you  can  a  gallon  of  Englifh 
ipirit,  and  bung  it  up  clofc  ;  but  leave  out  the 
vent-peg  a  day  or  two.  At  that  time  juft  put  it 
in  the  hole  and  clofe  it  by  degrees  till  you  have 
got  it  clofe.  Let  it  lay  in  that  flate  at  leaf!  a  year, 
and  if  very  flrong  cyder,  fuch  as  Hire,  the  longer 
you  keep  it  the  better  it  will  be  in  the  body  ;  and 
when  yon  pierce  it,  if  |iot  bright,  force  it  in  the 
following  manner. 
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A  Forcing  for  Cyder. 

TAKE  a  gallon  of  perry  or  dale  beer,  put  to 
it  one  ounce  of  ifinglafs,  beat  well  and  cut 
or  pull’d  to  fmall  pieces  ;  put  it  to  the  perry  or 
beer,  and  let  it  deep  three  or  four  days.  Keep 
whilkingit  together,  or  elfe  the  glafs  will  dick  to 
the  bottom,  and  have  no  effeft  on  the  liquor. 
When  it  comes  to  a  diff  jelly,  beat  it  well  in  your 
can  with  a  whiik,  and  mix  forne  of  the  cyder  with 
it  ’till  you  have  made  the  gallon  four  ;  then  put 
two  pounds  of  brick  rubbings  to  it,  and  dir  it  to¬ 
gether  with  two  gallons  of  cyder  more  added  to 
it,  and  apply  to  the  hogdiead  ;  dir  it  well  with 
your  paddle,  and  drive  it  up  c  ofe  The  next 
day  give  it  vent,  and  you  will  find  it  fine  and 
bright.  If  you  force  perry,  cut  your  ifinglafs 
with  cyder  or  hale  beer,  for  no  liquor  will  force 

it’s  own  body. 

»  ’  *•  /  » 

To  cure  Acid  Cyder. 

f  T  is  always  to  be  obfery’d,  that  even  weak 
I  alkali's  cure  the  dronged  acid,  fuch,  for  in- 

fknee,  as  calcin’d  chalk,  calcin’d  cyder  or  fcallop- 

fliells,  calcin’d  egg-drells,  alabader,  &c.  But  if 
a  hogdiead  can  foon  be  drank,  ufe  a  dronger  a  - 
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kail,  fuch  as  (alt  of  tartar,  fait  of  wormwood  ;  but 

-■  _ _  I  r\  i  ' 


in  11  nng  them,  you  muft  always  preferve  their  co- 
iour  with  lac ,  or  elfe  the  alkali  will  turn  the  li¬ 
quor  black,  and  keep  it  foul. 

Io  one  hogfhead,  take  two  gallons  of  lac,  and 
pur  to  it  one  ounce  and  a  half  of  ifinglafs  beat 
well  and  -pulled  imali  ;  boil  them  together  for 
iive  or  fix  minutes ;  fhain  it,  and  when  a  (tiff jelly, 
break  it  with  a  whiik,  and  mix  about  a  gallon  of 
the  cyder  with  it  ;  then  put  three  pounds  of  cal- 
cin  d  chalk,  and  two  pounds  of  calcined  oyfler- 
fhclls  to  it,  whifk  it  well  togeiher  with  four  gal¬ 
lons  more  of  the  cyder,  and  apply  it  to  the  hog¬ 
fhead.  Stir  it  well,  and  it  will  immediately  dis¬ 
charge  the  acid  part  out  at  the  bung.  Let  it  Land 
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mix  with  ripe  juice  in  fermentation.  The  acid 
part  of  one  will  predominate  over  the  other,  and 
throw  the  oily  panicles  from  it,  which  feparation 
gives  the  liquor  a  difagreeable,  foul  taffe  ;  to  re¬ 
medy  which  you  muff  treat  it  in  the  following 
manner,  which  will  caufe  the  oily  parts  to  fwim 
at  top,  and  then  you  may  rack  the  liquor  from  its 
bottom  and  oik 

To  a  hogihead,  take  an  ounce  of  fait  of  tartar, 
and  two  ounces  of  half  fweet  fpirit  of  nitre,  mix 
them  in  a  gallon  of  lac,  and  wh'ifk  them  well  to¬ 
gether  ;  apply  it  to  the  hogfhead,  bung  it  up,  and 
let  it  hand  ten  or  fifteen  days  ;  then  put  a  cock 
within  two  inches  of  the  bottom  of  the  hogfhead, 
and  rack  it. 

Obferve  when  it  runs  low,  to  look  to  the  cock, 
left  any  of  the  oily  part  fhould  come,  which  will 
be  all  on  the  top,  and  will  not  run  out  till  after 
the  good  liquor  is  drawn  off. 

Put  to  the  clean  a  quart  of  forcing,  ‘to  rahfefo, 
and  bune  it  clofe. 

O 

IS.ote ,  When  you  take  out  the  oil  and  bottom, 
your  calk  muff  be  well  fired,  otherwife  it  will 
jfpoil  all  the  liquor  that  fhall  be  afterwards  put 
into  it. 


•fa 


•••*  ••••  . . 


■  S’-  . 

•  . . .  . 


T 


For  Ropy  CfDER. 

HE  following  remedy  for  ropy  cyder  ffrfcft 
be  proportion’d  with  judgment  to  the  degree 

of 
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of  the  diforder  in  the  liquor.  If  the  rope  be  ftiff 
and  ftringy,  you  mull  life  a  larger  quantity  of  the 
ingredients. 

If  a  hogfhead  be  quite  ftiff  and  ftringy,  work  it 
at  leaft  an  hour  with  your  paddle,  then  put  to  it 
fix  pounds  of  common  allum,  ground  to  a  fine 
powder  ;  work  it  for  half  an  hour  after,  and  bung 
it  up  clofe.  This  in  a  week  will  cut  the  rope  and 
bring  it  to  a  fine,  thin,  fluid  ftate.  Then  rack  it 
into  a  clean  hogfhead,  and  put  to  it  one  quart  of 
forcing  ;  ftir  them  well  in  the  hogfhead  and  bung 
It  clofe  up.  If  but  a  thin  rope,  ufe  a  lefs  quantity 
of  the  allum,  and  work  it  the  fame  way. 


Cyders  bad  flavour’d. 


SOME  cyders  in  keeping  are  apt  to  get  ready, 
thro’  the  ill  quality  of  the  fruit  ;  and  fome- 
times  thro’  the  badnefs  of  the  calk  will  get  mufty, 
or  fufty. 

To  remedy  thefe  evils,  you  muft  throw  it  in 
ferment,  if  its  body  is  ftrong,  with  yeft  and  jalap, 
and  let  it  ferment  three  or  four  days  ;  which  will 
throw  off  the  greateft  part  of  the  tafte  ;  then  flop 
the  ferment.  If  a  hogfhead,  put  to  it  one  pound 
of  fweet  fpirit  of  nitre,  and  bung  it  lip  clofe. 
This  will  cure  the  bad  flavour  if  any  left,  and 
likewife  keep  it  from  growing  flat. 

To 
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To  colour  Cyder. 

IN  many  places,  particularly  where  the  foil  is 
light,  and  the  orchard  lays  nfing,  the  juice  of 
the  fruit  is  nearly  white,  and  tho?  the  cyder  may 
be  (trong,  it  doth  not  appear  to  be  fo,  by  reafon  of 
its  colour,  which  always  prejudices  the  buyer 
againft  it. 

Many  people  fpoil  a  great  deal  of  good  cyder 
by  boiling  and  mixing  melaffes  with  it,  to  give  it  a 
colour  ;  which  not  only  gives  it  a  bad  red  colour, 
but  makes  it  muddy,  as  well  as  bad  tailed.  Others, 
again,  will  boil  a  large  quantity  of  brown  fugar 
and  mix  with  it,  which  gives  it  a  colour  indeed, 
tho’  a  light  one  ;  when  two  pounds  of  good  fugar, 
properly  ufed,  is  fufficient  to  colour  ten  hogfheads, 
as  follows  : 

Take  two  pounds  of  powder  fugar,  the  whiter 
the  fugar  the  farther  it  will  go,  and  the  better  the 
colour  will  be.  Put  it  in  an  iron  pot  or  ladle  ; 
fet  it  over  the  fire,  and  let  it  burn  kill  it  is  black 
and  bitter  ;  then  put  two  quarts  of  boiling  hot 
water  to  it  ;  keep  (tirring  it  about,  and  boil  it  a 
quarter  of  an  hour  after  you  have  put  the  water 
to  it.  Take  it  off  the  fire,  and  let  it  Hand  kill  it 
is  cold  ;  then  bottle  it  for  ufe. 

Half  a  pint  of  this  will  colour  ahogfhead.  Put 
to  each  half  pint,  when  you  ufe  it,  a  quarter  of 
an  ounce  of  all  urn  ground,  to  let  the  colour. 

PART 
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PART  II. 

THE 

Sweet-Maker  s  Afliftant. 


Of  R  A  I  S  I  N  w  I  N  E  S. 

THESE  wines  are  made  of  various  kinds  of 
fruit ;  of  Malaga's,  Belvederes ,  Smyrna's , 
Raifins  of  the  Sun ,  &c.  But  the  fruit  that 
produces  the  belt  wines  is  black  Smyrna's,  their 
juice  being  the  flrongefl,  and  the  fruit  cleared 
from  (talks  :  for  the  (talks  in  Malaga's  and  BeU 
videres  are  apt  to  give  the  wine  a  bad  flavour,  and 
will  always  throw  an  acid  on  it ;  for  the  flalks  of 
all  fruits  are  acid  ;  but  the  flalks  of  Smyrna's  are 
fo  trifling,  that  after  rubbing  the  fruit  between 
your  hands,  they  will  eafily  fife  out.  Wine  made 
from  this  fruit  is  the  colour  of  Madeira,  and  has 
very  much  the  flavour  of  it.  Malaga  is  the  colour 
and  flavour  of  foreign  malaga,  but  nothing  near  fo 
flrong.  Wine  made  from  belvidercs  is  flrongand 

very 
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very  fweet ;  and  after  keeping  it  four  or  five  years 
is  very  little  inferior  to  old  mountain. 

In  order  to  fucceed  in  making  thcfe  wines,  you 
ought  never  to  fet  your  fteeps  in  hot  weather,  be- 
caufe  the  heat  will  put  the  fruit  in  a  fret  which 
will  injure  its  fermenting  kindly.  The  beft  time 
for  making  is  in  January  or  February.  Set  your 
fteeps  in  the  coldeft  part  of  the  cellar,  ftill  re¬ 
membering  to  keep  them  from  the  froft. 

To  every  gallon  of  water  put  five  pounds  of 
fruit,  if  good  5  if  but  indifferent,  put  fix  pounds, 
into  the  fteep.  Keep  ftirring  them  three  or  four 
times  a  day,  and  let  them  continue  in  the  fteep 
till  the  fruit  begins  to  burft,  and  the  ftones  fwinr 
on  the  top1;  which  will  be  in  about  fourteen  or 
fifteen  days.  Then  ftrain  the  liquor  from  the 
fruit,  and  prefs  the  fruit  very  dry,  mixing  the 
prelfings  with  the  reft  of  the  liquor, and  put  all  to¬ 
gether  ihto  a  calk,  and  ferment  it  in  the  following 
manner. 

To  every  pipe  of  wine  take  two  quarts  of  folid 
ale  yeft  and  one  ounce  of  jalap,  put  them  into  a 
can,  and  into  them  pour  a  gallon  of  the  new  wine 
firft  made  hot,  whifk  them  well  together,  and  ap¬ 
ply  to  the  pipe,  ftirring  all  together  very  well. 
If  your  calk  be  lefs  than  a  pipe,  proportion  your 
yeft  and  jalap  accordingly.  When  the  ferment 
com^s  on,  you  muft  keep  the  bung-hole  clean,; 
and  let  the  vcfiel  be  filled  up  three  or  four  times: 
a  day.  Let  it  ferment  ten  or  twelve  days,  or  till 
it  works  clean  and  white.  Then  take  it  off  its 

C  bottom. 
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bottom,  which  will  be  very  confiderable,  and  put 
it  into  a  clean  calk.  You  may  filter  the  bottom 
thro  a  linen  rag  and  put  to  the  wine.  Lay  fome 
heavy  weight  over  the  bung,  and  let  it  (land  a  day. 
Then  lay  on  the  top  of  the  wine  five  gallons  of 
meialies-fpirit,  and  bung  it  up  clofe.  Leave  out 
the  vent  peg  a  day  or  two  ;  then  drop  it  in  the 
hole,  and- clofe  it  by  degrees  ’till  you  have  made 
it  quite  clofe. 


#  Tet  it  lay  in  this  Hate  for  fix  months,  at  that 
time  rack  it  from  its  bottom  into  a  clean  pipe,  and 
you’ll  find  it  tolerably  fine.  Then  put  to  it  one 
quart  of  forcing,  and  bung  it  up.  Let  it  lay  ’till 
within  a  month  of  your  wanting  it  ;  for  the  longer 
it  lays  the  better  it  will  be  in  body.  Then  rack 
it  for  the  laft  time  (always  obferving  you  touch  no 
bottoms)  and  put  three  pints  o  £  forcing  to  it.  Stir 
it  well  with  your  paddle,  and  bung  it  up.  The 
bottoms  you  may  run  thro*  a  linen  rag  as  before, 
and  mix  with  that  in  the  pipe.  You  may  pierce 
the  wine  in  fix  or  feven  days,  and  you  will  find  it 
quite  fine  and  bright. 


To  force  Raisin  Wines. 


FOR  orje  pipe,  take  two  quarts  of  good  cyder ; 

put  half  an  ounce  of  ground  allum  to  it,  and 
one  ounce  of  ifinglafs  pulled  to  fmall  pieces.  Beat 
them  well  in  your  can  three  or  four  times  a  day, 

and 


and  let  the  mixture  Hand  till  it  becomes  a  ftiff 
jelly  •  then  break  it  with  your  whilk,  and  add  to 
it  two  pounds  of  white  fand  or  ftone.duft.  Then 
break  it  up  gradually  with  fome  of  the  wine,  till 
vou  have  made  the  two  quarts  two  gallons,  Itir  it 
well  together,  and  apply  to  the  pipe,  and  bung  up 

clofe. 

The  fand  will  carry  down  with  it  all  the  fmall 
particles  with  the  ifinglafs  mifles,  and  likewife  con¬ 
fine  the  bottom  fo  as  to  prevent  it  from  fifing.- 
But  if  you  makeyour  wine  fironger  bv  allowing  a 
larger  quantity  of  fruit  to  the  gallon,  this  forcing 
will  no/  do  ;  for  all  finings  muft  be  ftronger  than 
the  body  forc’d,  or  el fe  the  foul  parts  will  not 
fall  ;  therefore  fuch  wines  muft  be  forced  with 
Ewjijh  jhun,  a  quart  of  which  is  fufficient  for  a 
pipe,  one  pound  of  alabafter  being  beat  in  with  it 

and  apply’d  as  above. 

. ,»s  ' V  v<l!  .••*:*.»'i*i** 

English  Stum. 

TAKE  a  five  gallon  calk  that  has  been  well 
foaked  in  water,  fet  it  to  drain  ;  then  take 
a  pound  of  roll  brimftone  and  melt  in  a  ladle 
pi  as  many  rags  to  it  as  will  fuck  up  the  melted 
brimftone.  Burn  half  thofe  rags  in  the  calk,  co¬ 
vering  the  bung-hole  fo  much  as  that  it  may  have 

Sfr  enough  to  keep  it  burning.  When  burnt 
‘out  put  three  gallons  ‘of  very  flrong  cyder,  and 
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one  ounce  of  common  allum  (pounded  and  mixt 
with  the  cyder)  into  the  calk.  Keep  rolling  the 
Calk  about  five  or  fix  times  a  day  for  tvao  days. 
Then  take  out  the  bung,  and  hang  the  remainder 
of  the  rags  on  a  wire  in  the  cask,  as  near  the  cyder 
as  pofiible,  and  fet  them  on  fire  as  before.  When 
burnt  out,  bung  the  cask  clofe  and  roll  it  well 
about  three  or  four  times  a  day  for  two  days  ; 
then  let  it  Hand  feyen  or  eight  days,  and  this  liquor 
will  be  to  ftrong  as  to  affeffc  your  eyes  by  Ipokino 

When  you  force  a  pipe,  take  one  quart  of  this 
liquid,  put  half  an  ounce  of  ifinglafs  to  it  beat  and 
pulled  to  fmall  pieces.  Whisk  it  together,  and  it 
will  diflolve  in  four  or  five  hours.  Break  the  jelly 
with  your  whisk,  and  put  one  pound  of  alabafler 
to  it,  then  dilute  it  with  lome  of  the  wine,  put  it 

in  the  pipe,  bung  it  clofe,  and  in  a  day  it  will  be 
nne  and  bright. 


/I\  / 
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To  cure  Acid  Raisin  Wines. 

t. 

THE  following  ingredients  mud  be  propor.^ 
tion’d  to  the  degree  of  acidity  ;  if  but  final], 
you  mud  ufe  the  lefs,  if  a  flronger  acid  a  larger 
quantity.  It  muft  likewife  be  proportion’d  to  the 
quantity  of  wine  as  well  as  to  the  degree  of  acidity. 

Obferve  that  your  cask  be  nearly  full  before 
you  apply  the  ingredients ;  which  will  have  this 

good 
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good  effeft,  the  acid  part  of  the  wine  will  rife  to 


the  top  immediately,  and  iliue  out  at  the  bung-hole. 


But  if  the  cask  be  not  full,  the  part  that  fliould 
fly  off'  will  ftill  continue  in  the  cask,  and  weaken 


the  body  of  the  wine.  If  your  cask  be  full,  it 
will  be  fit  to  have  a  body  laid  on  it,  in  three  or 
four  days  time. 

I  (hall  here  proportion  the  ingredients  for  a 
pipe,  fuppofing  it  quite  acid,  fo  as  but  juft  reco¬ 
verable. 

Take  two  gallons  of  lac,  and  two  ounces  of 
ifinglafs,  boil  them  a  quarter  of  an  hour  j  (train 
the  liquor,  and  let  it  ffand  s till  it  is  cold  ;  then 
break  it  well  with  your  whhk,  and  put  four  pounds 
of  alahaffer  and  three  pounds  of  whiting  to  it.  Stir 
them  well  together,  and  add  one  ounce  of  fait  of 
tartar  to  the  whole.  '  fylix  by  degrees  fome  of  the 
wine  with  ir,  fo  as  to  dilute  it  iq  a  thin  liquor. 
Apply  this  to  the  calk,  and  ftir  it  well  with  your 
paddle.  This  will  immediately  difcharge  the  acid 
part  from  ir,  as  was  laid  before. 

When  it  is  off  and  quite  down,  bung  it  up  for 
three  days,  then  rack  it,  and  you*ll  find  part  of  its 
body  gone  off  by  the  ftrong  fermentation.  To 
remedy  this,  you  muff  lay  a  frefli  body  on  i-t  in 
proportion  to  the  degree  to  which  it  hath  been 
lower’d  by  the  above  procefs  ;  always  having 
efpecial  care  not  to  alter  flavour.  And  this  mult 
be  done  with  clarified  fugar  ;  for  no  fluid  body 
will  agree  with  it  but  what  will  make  it  thinner, 
or  confer  its  own  taffe  ;  therefore,  the.  following 


is  the  beft  manner. 
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To  lay  a  frefh  body  on  the  Wines. 


TAKE  three  quarters  of  a  hundred  of  brown 
fugar,  and  put  into  your  copper*  then  put 
a  gallon  of  lime  water  to  it,  to  keep  it  from  burn¬ 
ing.  Keep  ftirring  it  about  ’till  it  boils  ;  then  take 
three  eggs  and  math  all  together  with  the  Shells, 
which  put  to  the  fugar.  Stir  it  about,  and  as  the 
fcum  or  filth  arife  take  it  off.  When  quite  clean 
put  it  into  your  can,  and  let  it  ftand  ’till  it  is  cold 
before  you  ufe  it.  Then  break  it  with  the  whiik 
by  degrees,  with  about  ten  gallons  of  the  wine, 
and  apply  it  to  the  pipe.  Work  it  with  your 
paddle  for  half  an  hour  ;  then  put  one  quart  of 
Jlum  forcing  to  it,  which  will  unite  their  bodies, 
and  likewife  make  it  fine  and  bright.  You  muft 
keep  it  bung’d  very  clofe. 


To  cure  Raisin  Wines  that  are  cloudy. 

THESE  wines,  if  they  take  a  chill,  are  af- 
fcfted  in  the  fame  manner  with  Port-wines. 
Like  them  they  will  be  cloudy,  and  will 
have  a  floating  lee  in  them,  which  by  fhaking  in  a 
glafs  will  rife  in  clouds. 

If  any  thing  be  apply’d  to  it  cold,  it  will  flrike 
a  greater  chill  upon  it,  and  change  its  true  colour 

to 
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to  a  pale  or  deep  blue  one  ;  to  prevent  which,  and 
take  ofl  the  chill,  you  mu  ft. 

For  a  Pipe , 

Take  one  gallon  of  lac  and  one  ounce  of  ifinglafs 
broke  in  ftnall  pieces,  three  pounds  of  alabafter, 
two  ounces  of  1'wcet  fpirit  of  nitre  ;  boil  them  to¬ 
gether  for  five  or  fix  minutes  ;  ftir  them  and  ap¬ 
ply  to  the  pipe  as  hot  as  poflible.  Stir  it  well  in 
the  pipe  with  your  paddle,  and  in  about  two  hours 
after,  bung  it  clofe  up.  Let  it  lay  five  or  fix 
days,  and  you’ll  find  it  quite  fine  and  bright. 

This  w  ill  make  it  a  little  flat,  to  remedy  which 
you  mult  rack  it  clean  from  it’s  bottoms,  and 
throw  a  quart  of  ftum  fore 'wg  to  it. 

-sr>&*  -*v  A  -M* 
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To  colour  Raisin  Wines. 

WINE  made  of  raifins  of  the  fun  is  always 
of  the  colour  of  rhenifh,  which  is  almoft 
white.  Very  often  that  which  is  made  of  malaga’s 
(efpecially  if  the  fruit  be  but  indifferent)  will  not 
hold  its  colour,  but  mull  have  a  colour  laid  on  it. 

The  right  colour  of  raifin  wine  is  the  colour  of- 
mountain.  You  muft  take  care  that  your  wine  has 
not  a  great  bottom  in  it  ;  for  if  it  has,  ’twill  be 
longer  before  it  falls  fine. 

In  order  to  lay  a  mountain  colour  on  your  wine, 

you 
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you  muft  take  three  or  four  pounds  6f  brown  fu- 
gar,  according  to  the  quantity  of  wine  you  want 
to  colour.  Put  it  in  an  iron  pan  or  iron  ladle,  fe t 


it  over  the  fire,  and  keep  ftirring  it  about.  Let 
it  burn  in  this  manner  ’till  it  is  quite  black  and 
bitter,  which  will  be  in  about  half  an  hour. 


If  you  burn  one  pound  of  fugar,  put  a  quart  of 
boiling  hot  water  to  it  ;  ftir  it  about,  and  let  it 
boil  a  quarter  of  an  hour  longer,  then  take  it  off 


I 


and  let  it  cool;  A  pint  of  this'  mixture  is  fufficient 
1  to  colour  a  pipe  of  wine;  but  note,  that  with 
every  pint  you  muft  mix  a  quarter  of  an  ounce 
of  common  ailum*  pounded  to  a  fine  powder  7 
which  will  fet  the' colour  fo  that  it  will  not  fub- 
fider  otherwife  it  will  fall  to  the  bottom,  and  have 
no  good  effeft  on  the  liquor. 

If  you  would  have  your  wine  of  the  colour  of 
port,  you  muft  take  eight  ounces  of  logwood 
rafpings,  four  ounces  of  alkanet  root,  one  ounce 
of  cochineal.  Infufe*  them  over  a  flow  fire  for 
three  hours  ;  ftrain  the  liquor  from  the  wood,  and 
keep  it  boiling,  Then  burn  three  pounds  of 
brown  fugar  as;  before,  and  pur  the  colour’d  liquor 
to  it  ;  boil  all  together  a  quarter  of  an  hour 
;  longer then  take  it  off,  and  when  cold,  bottle  it 
||  for  ufe. 

A  pint  of  this  liquor  will  make  a  pipe  the  co¬ 
lour  of  port  wine.  You  muft  always  remember 
to  fet  the  colour  with  a  quarter  of  an  ounce  of 
common  ailum,  ground  or  beaten  to  a  fine  powder. 
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Forcing  for  Beer. 


,  ■  *  f  f  i 

rpHERE  are  two  forts  of  forcings  for  beer  ; 

|  for  what  will  agree  with  one  kind  of  beer 
will  not  ferve  for  another.  Some  beer  when  kept 
twelve  or  fourteen  months  will  taflc  as  new  anti 
fweet  as  if  not  brew’d  more  than  fix  or  feven,nay 
a  much  fhorter  time,  which  muff  have  a  different 
forcing  from  that  which'  is  proper  for  beer  that  is 

ripe  or  lefs  fweet.,  • 

Beers  that  are  full  and  fweet  nuift  be  fored  in 

the  following  manner,  viz.  i  • 

For  a  hoglhead,  take  a  gallon  of  hale  cyder, 

lijtewife  one  ounce  of  ifinglafs  beat  and  pullea  to 
fmal  1  pieces,  with  an  ounce  of  common  allum 
ground  to  a  fine  powder;  put  them  to  the  cyder  ; 
whifk  it  well  together  and  let  it  hand  till  u  s  a 
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jelly.  Then  break  it  in  your  can, and  put  one  ounce 
of  cream  of  tartar,  and  two  pounds  of  ftone-dufl 
to  it  ;  whifk  it  well  together,  and  dilute  it  with 
fome  of  the  beer  till  you  have  made  the  gallon 
’  five.  Apply  it  to  the  hogfhead,  and  Itir  it  well 
about  ;  and  when  the  ferment  is  gone  off  (which 
will  be  in  two  or  three  hours)  bung  it  up  clofe. 
Leave  out  the  vent-peg  ;  and  in  a  day  or  two 
you’ll  find  it  fine  and  bright. 

Beers  that  are  not  fweet  are  forced  with  Jlum , 
the  fame  that  is  made  for  raifin  wine,  with  this 
difference  only,  that  yon  muff:  take  for  one  hog- 
fliead,  three  pints,  and  two  pounds  of  alabafter  ; 
flir  them  well  tog-ether,  and  dilute  with  beer  as 
above.  This  will  carry  down  all  the  foul  parti¬ 
cles,  and  make  the  beer  fine  in  three  or  four  hours. 

3908080? 

*  m  „ 

Forcing  for  Ale. 

ALE  that  is  brew’d  in  the  winter  to  be  drank 
in  about  two  months  is  apt  to  get  foul,  oc- 
cafion’d  by  the  brewer’s  neglefling  it  when  cool¬ 
ing.  Sometimes  it  is  left  out  in  the  froft,  which 
will  chill  it,  and  make  it  curdy  as  it  wrere,  and 
and  foul  ;  to  remedy  this  you  muff 

Take  two  gallons  of  cyder,  and  put  two  ounces 
of  infinglafs  to  it.  When  it  is  a  jelly,  add  to  them 
two  pounds  of  brick-rubbings  ;  whifk  them  well 
together,  and  dilute  with  fome  of  the  ale.  Put 

the 
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the  whole  in  the  hogfhead,  and  ftir  all  about  very 
well.  When  the  ferment  is  a  little  off,  bung  it 
clofe  ;  the  next  day  give  it  vent,  and  you’ll  find 
it  fine.  i  :  .  t 


Ale  or  Beer  Acid. 

*  *  T  *  t  /N  1  f  ^ 
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If  (  c  .  . 

IF  your  beer  or  ale  be  a  little  prick’d,  you  muft 
take  for  each  hogfhead  a  gallon  of  lac,  boil  it 
with  an  ounce  of  ilinglafs,  (train  it,  and  when  cold, 
put  to  it  two  pounds  of  alabatter,  two  pounds  of 
calcined  chalk,  and  one  ounce  of  fait  of  tartar. 
Stir  them  well  together,  and  apply  to  the  hogfhead. 

Mind  that  the  cafk  be  full,  and  this  will  imme¬ 
diately  difcharge  the  acid  part  from  it,  (as' in  page 
12.)  Bung  it  up  for  three  or  four  days  ’till  it  is 
fettled  ;  then  rack  it  into  a  clean  hogfhead,  and 
put  two  quarts  of  ale  forcing  to  it,  and  bung  it 
clofe. 


Beer  or  Ale  Ropy,  to  cure. 

« •  1  4. .  *  1  f  ■  ...I  . 


IF  beer  or  ale  fhould  at  any  time  get  ropy,  as 
in  other  di (orders,  you  muff  proportion  the 
flrength  of  your  remedy  to  the  degree  of  the  dis¬ 
order.  But  beer  or  ale  is  Seldom  known  to  be 
fo  ropy  as  cyder. 


Take, 


28  The  Housekeeper’s  Director. 


Take,  for  one  hogfhead,  two  pounds  of  common 
allum  in  one  lump,  if  poflible  ;  put  it  into  a  clear 
fire,  and  burn  it  an  hour,  then  pound  it,  and  apply 
to  the  hogfhead.  Stir  it  well  for  half  an  hour. 
This  will  cut  the  rope  in  a  day  or  two  ;  then  rack 
it  and  force  it  with  the  fame  Jlum  forcing  as  is  di- 
refted  for  beer  that  is  not  fweet,  as  in  page  2  6, 
If  the  rope  be  but  thin,  one  pound  of  allum  will 
be  fufficient.  Hyflop  will  cut  a  thin  rope  in  ale, 
but  this  always  gives  it  a  bad  tafte. 


To  make  Yest,  to  ferment  new  Beer. 

•  .  wl  <■  \  ? ,  f  f  ..  !. 

MANY  people  that  live  at  a  diftance  from 
any  town,  are  at  a  great  lofs,  efpecially  in 
the  winter  time,  for  yeft  to  brew  with  \  I  fhall 
therefore  here  give  them  dire&ions  to  make  an 
artificial  yeft  that  will  anfwer  the  purpofe  alto¬ 
gether  as  well  as  the  natural. 

Take  two  quarts  of  fmall  beer  and  one  ounce 
of  ifinglafs  ;  boil  them  together  five  or  fix  mi¬ 
nutes  ;  put  it  into  a  can  or  pail,  and  whilk  it  till 
it  comes  to  the  confidence  of  yeft  ;  let  it  ftand  an 
hour  after,  then  put  it  to  your  wort  in  the  fame 
manner  you  were  ufed  to  do  the  natural  yeft  ;  this 
will  be  fufficient  to  ferment  a  hogfhead. 


THE  END, 


